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SUBJECT:  "Ring  in  the  Good  News"  -  information  from  canning  specialists  of  the 
U.  S.  Department  of  Agriculture. 
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Eere's  some  encouraging  news  for  home  canners. 

That  rubber  jar  ring  problem. . .which  has  bothered  nearly  all  of  us... these 
war  years ...  appears  to  be  licked. 

During  the  past  two  months ...  canning  specialists  have  made  tests  to  check 
the  quality  of  jar  rings  being  placed  on  the  market  this  year.     These  tests  were 
carried  on  by  government  agencies ...  in  cooperation  with  the  rubber  jar  ring  in- 
dustry... and  two  State  colleges. 

The  tests  of  sample  jar  rings  showed. . .first  of  all... that  this  year's  jar 
rings  are  definitely  superior  to  those  on  the  market  in  19^3.     And  they're  a 
further  improvement  over  those  on  the  market  in  19^. 

The  canning  specialists  tested  the  jar  rings  for  a  satisfactory  seal.... and 
also  for  a  tendency  to  impart  off -flavors  to  foods. 

All  the  jar  rings  tested  had  satisfactory  sealing  qualities. 

The  specialists  advise  home  canners  to  continue  last  year's  recommended 
practice ... .boil  jar  rings  for  ten  minutes  in  soda  water.    Proportions  for  a  dozen 
rings  are  one  quart  of  water  and  one  tablespoon  of  baking  soda.     Then  rinse  the 
Jar  rings  in  boiling  water. 

You  can't  judge  a  new  jar  ring  by  the  color  or  the  odor... say  the  canning 
specialists.    They  found  black. . .brown. . .and  red  rings  were  equally  satisfactory. 

All  jar  rings... in  their  cartons ... have  a  characteristic  odor. . .which  doesn't 
necessarily  have  a  bearing  on  off -flavor  in  foods. 

And  the  prospect  is... you'll  be  able  to  get  all  the  jar  rings  you  need. 
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